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Evaporated 
Apple  Rings 

Evaporated  apple  rings  are  the  latest  version 
of  old-time  dried  apples.  This  new  form  of  a 
favorite  fruit  makes  dishes  comparable  to 
those  made  with  fresh  apples. 

Evaporated  apple  rings  still  contain  enough 
moisture  to  give  them  a  soft,  fresh  quality. 
They  can  be  prepared  quickly  for  eating.  For 
most  dishes  the  rings  require  no  soaking  and 
only  a  short  cooking  time. 

Special  recipes 

Although  evaporated  apple  rings  and  fresh 
apples  make  similar  apple  dishes,  the  same 
recipes  do  not  serve  for  both  forms  of  apples. 
The  apple  rings  are  best  when  used  in  recipes 
such  as  those  in  this  publication,  which  have 
been  adapted  to  or  developed  for  their  use. 

In  recipes  for  evaporated  apple  rings  the 
cooking  period  is  kept  short  for  natural  apple 
flavor,  attractive  color,  and  soft  but  not  mushy 
texture.  Also  to  help  retain  full  apple  flavor, 
sugar  and  water  are  used  sparingly.  How  the 
water  is  added  to  the  apple  rings  varies  with 
the  recipes  as  explained  below. 

To  restore  moisture 

Much  of  the  success  of  an  evaporated  apple 
ring  recipe  depends  on  using  the  right  method 
of  reconstituting  the  apples — that  is,  of  plump- 
ing up  the  rings  by  restoring  water  to  them. 

In  each  recipe  in  this  publication,  the  method 
of  reconstitution  used  is  the  one  that  research 
proved  to  be  best  for  that  particular  recipe. 
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The  method  that  gave  the  best  results  in  each 
case  depended  on  such  factors  as  the  quantity 
of  water  called  for  in  the  recipe,  the  method  and 
time  of  cooking,  and  the  other  ingredients  used. 

Covered  and  cold 

Stored  tightly  wrapped  or  closely  covered  in 
the  refrigerator,  apple  rings  keep  soft  and  retain 
their  fresh  quality  for  weeks.  To  keep  them 
from  drying  out,  store  in  the  cellophane  bag 
in  which  they  are  bought.  After  you  have 
used  part  of  the  rings,  roll  the  cellophane 
tightly  from  the  top  to  keep  out  the  air. 

If  you  prefer,  put  the  apple  rings  in  a  tin  or 
glass  jar  that  you  can  cover  tightly.  Use  a 
container  just  large  enough  to  hold  the  apple 
rings,  with  very  little  air  space  left  at  the  top. 

Before  using 

Before  using  evaporated  apple  rings  in  a 
recipe,  trim  out  any  bruises  and  take  out  any 
pieces  of  seed  cell.  Wash  quickly.  Drain  well. 
Save  broken  rings  for  sandwiches,  sauce,  or 
other  dishes  in  which  the  rings  are  not  served 
whole. 

To  measure  rings  accurately  for  recipes  in 
this  publication,  press  the  unsoaked  rings  into 
a  measuring  cup. 

During  cooking  the  apple  rings  plump  up  to 
double  their  size.  So  count  on  1  cup  of  un- 
cooked rings  (pressed  measure)  to  make  2 
cups  of  cooked  apples.  A  pound  of  apple  rings 
as  you  buy  them  at  the  store  will  contain  about 
4  cups  of  uncooked  rings. 


APPLE  RINGS  IN  MAIN  COURSE 
Apple-cheese  casserole 

1     cup     evaporated     apple  1    cup   coarsely   grated  soft 

rings  cheese 

1 1/2  cups  water  1  teaspoon  salt 

4  eggs  3  strips  crisp  bacon,  broken 

1 V3  cups  soft  bread  crumbs  into  pieces 
11/3  cups  hot  milk 

Wash  apples  and  grind  or  chop  fine. 

Bring  to  boil  in  the  water  and  boil  gently  1 
minute. 

Beat  eggs  well. 

Mix  bread  crumbs,  milk,  cheese,  salt,  bacon, 
and  apples. 

Stir  mixture  into  beaten  eggs. 

Pour  into  well-greased  shallow  baking  dish 
and  bake  in  slow  oven  (325°  F.)  about  25 
minutes,  or  until  set  and  lightly  browned  on 
top. 

6  servings. 


Scalloped  apple  rings  with  cabbage 

1     cup     evaporated     apple  2  slices  crisp  bacon,  broken 

rings  into  pieces 

11/2  cups  water  1  teaspoon  salt 

V2  teaspoon  sugar  1  tablespoon  table  fat 

3  cups  shredded  cabbage  1  cup  soft  bread  crumbs 

Heat  washed  apples,  water,  and  sugar  to 
boiling  temperature.  Gently  boil  uncovered 
for  1  minute. 

Wash  and  shred  cabbage. 

Place  apples  and  liquid  alternately  with 
cabbage  in  layers  in  greased  baking  dish. 

Sprinkle  each  layer  of  apples  with  bacon 
pieces  and  each  layer  of  cabbage  with  salt. 

Blend  fat  with  crumbs  and  spread  over  top. 

Cover  and  bake  in  moderate  oven  (350°  F.) 
about  45  minutes.  Remove  lid  for  the  last  15 
minutes. 

6  servings. 


Fried  apple  rings 

2    cups    evaporated    apple       2  tablespoons  bacon  fat 

rlnss  Va  cup  sugar 

2  cups  boiling  water 

Soak   washed   apples  in  hot   water    1    hour. 

Melt  about  ){  tablespoon  of  the  bacon  fat 
in  fry  pan. 

Put  soaked  apples  and  liquid  into  hot  fry- 
pan.     Cover  and  simmer  about  7  minutes. 

Uncover,  add  sugar  and  remaining  bacon  fat. 
Cook  until  lightly  browned  on  both  sides. 

6  servings. 

Scalloped  apple  rings 

11/2  cups  evaporated  apple       Pinch  of  salt 
rings  1A  cup  sugar 

\y<L  cups  water  4  tablespoons  table  fat 

Wash  apple  rings  and  place  in  salted  water 
in  covered  pan.  Gently  boil  apples  2  minutes. 
Cool  in  liquid. 

Place  apples  in  layers  in  baking  dish.  Sprinkle 
each  layer  with  sugar  and  dot  with  fat.  Add 
drained  liquid. 

Bake  uncovered  in  hot  oven  (425°  F.)  about 
20  minutes. 

6  servings. 

SAUCES  AND  PUDDINGS 
Applesauce 

2    cups    evaporated    apple       Pinch  of  salt 

rings  2  tablespoons  sugar 

4  cups  water  %  teaspoon  lemon  juice 

Wash  apple  rings  and  place  in  salted  water. 

Cover  and  boil  gently  5  minutes,  or  just 
until  transparent. 

Press  cooked  apples  while  hot  through 
colander.     Stir  in  sugar  and  lemon  juice. 

Makes  about  4  cups  sauce. 


Apple  compote 

1  cup    evaporated    apple      Pinch  of  salt 

rings  1  tablespoon  sugar 

2  cups  water 

Wash  apples  and  place  in  salted  water. 
Cover   and   boil   gently   5   minutes,   or  until 
transparent. 

Add  sugar  and  continue  cooking  1  minute. 
6  servings. 

Apple  crisp 

2    cups    evaporated    apple  V3  cup  table  fat 

rings  1/k  cup  sugar 

2  cups  boiling  water  1/2  cup  flour 

1/2  teaspoon  cinnamon  1y^  teaspoon  salt 

Wash  apples  and  soak  in  hot  water  1  hour. 

Place  apples  and  liquid  in  greased  flat  baking 
dish  and  sprinkle  with  cinnamon. 

Blend  fat,  sugar,  flour,  and  salt  and  sprinkle 
over  top. 

Bake  in  moderate  oven  (375°  F.)  about  25 
minutes.     6  servings. 

Apple  betty 

11/s  cups  evaporated  apple       2  cups  bread  crumbs  (oven 

rings  toasted) 

1 1/2  cups  water  2/3  cup  sugar 

%  cup  melted  table  fat  1/2  teaspoon  cinnamon 

%  teaspoon  salt 

Gently  boil  washed  apples  in  water  in  cov- 
ered pan  5  minutes. 

Let  stand  10  minutes  after  cooking.     Drain. 

Mix  melted  fat  with  bread  crumbs. 

Combine  sugar,  cinnamon,  and  salt. 

Place  layer  of  apples  in  greased  baking  dish. 
Sprinkle  with  cinnamon  mixture.  Add  layer  of 
crumbs.  Repeat  until  all  ingredients  are  used, 
ending  with  crumbs. 

Cover  and  bake  in  moderate  oven  (350°  F.) 
30  minutes.  Remove  cover  for  last  5  minutes 
to  brown  crumbs.     6  servings. 
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Apple  pudding 

1     cup    evaporated  apple      6  tablespoons  brown  sugar 

rings  Va  cup  table  fat 

1  y%  cups  water  1  cup  dry  bread  crumbs 
Vb  teaspoon  salt  3  tablespoons  currant  jelly 

2  teaspoons  lemon  juice 

Va   teaspoon   grated   lemon 
rind 

Gently  boil  washed  apples  in  salted  water 
in  covered  pan  5  minutes. 

Add  lemon  juice  and  rind,  and  half  the  sugar. 

Melt  fat  in  heavy  fry  pan.  Add  crumbs 
and  brown  lightly,  stirring  constantly.  Add 
remaining  sugar. 

Place  layer  of  crumbs  in  greased  baking  dish. 
Arrange  layer  of  apples  over  crumbs.  Spread 
jelly  over  apples.    Repeat,  ending  with  crumbs. 

Bake  in  slow  oven  (300°  F.)  about  30 
minutes  or  until  lightly  browned. 

6  servings. 


Danish  apple  bake 

Applesauce  mixture  Meringue 

2  cups  applesauce  (p.  5)  2  egg  whites 

2/3  cup  crumbs,  toasted  Pinch  of  salt 

2  egg  yolks,  beaten  3  tablespoons  sugar 

3  tablespoons  melted  table  Vl  teaspoon  vanilla 
fat 

Va  teaspoon  cinnamon 
2  tablespoons  sugar 

Combine  applesauce,  toasted  crumbs,  beaten 
egg  yolk,  melted  fat,  cinnamon,  and  sugar. 

Pour  into  greased  shallow  baking  pan  (6  by 
10  inches);  bake  in  slow  oven  (325°  F.)  about 
30  minutes. 

To  make  meringue:  Add  salt  to  egg  whites 
and  beat  until  they  begin  to  peak.  Gradually 
add  sugar  and  beat  until  stiff  and  shiny.  Beat 
in  vanilla. 

Top  apple  bake  with  meringue  and  return 
to  oven  to  brown. 

6  servings. 
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PIE,  CAKES,  MUFFINS 
Apple  pie 

1%  cups  evaporated  appie  Vk  teaspoon  cinnamon 

rings  %  teaspoon  salt 

2  cups  water  Pastry  for  2-crust  pie 
Vl  cup  sugar 

Wash  apples  and  bring  to  a  boil  in  the  water. 
Let  cool  in  liquid.     Drain. 

Place  apples  in  pastry-lined  9 -inch  piepan. 
Sprinkle  with  mixture  of  sugar,  cinnamon,  and 
salt.  Add  ){  cup  liquid  drained  from  apples, 
then  the  top  pastry. 

Bake  in  a  hot  oven  (425°  F.)  35  to  45  minutes, 
or  until  crust  is  golden  brown. 

Dutch  apple  cake 

Topping  Cake 

1     cup    evaporated  apple       11/2  cups  flour 
rings  1/3  cup  sugar 

1  y%  cups  water  2  teaspoons  baking  powder 
%  cup  sugar  %  teaspoon  salt 

V2  teaspoon  cinnamon  "73  cup  table  fat 

2  tablespoons  table  fat  1  egg,  well  beaten 

Vl  cup  milk 

Gently  boil  washed  apple  rings  in  water  in 
covered  pan  2  minutes.  Allow  to  cool  in  juice 
about  30  minutes.     Drain. 

Sift  together  dry  ingredients  for  the  cake. 
Blend  or  cut  fat  into  dry  ingredients  until 
mixture  has  texture  of  coarse  corn  meal. 

Combine  beaten  egg  with  milk,  and  add  to 
dry  ingredients.  Mix  with  a  fork  to  a  soft 
dough.  Spread  dough  in  shallow  greased  bak- 
ing pan  (about  8  by  12  inches). 

Place  drained  apples  in  rows  atop  the  dough, 
overlapping  rings.  Sprinkle  sugar  and  cinna- 
mon over  apples;  dot  with  fat.  Bake  in  moder- 
ate oven  (375°  F.)  about  40  minutes. 

If  desired,  make  glaze  for  top  of  cake:  Add 
2  tablespoons  sugar  to  liquid  drained  from 
apples  and  concentrate  by  boiling  gently  to 
about  }{  cup.     Pour  over  top  of  baked  cake. 
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Applesauce  cake 

1/2  cup  fat  t4  cup  water  (omit  if  apple- 

1  cup  sugar  sauce  is  thin) 

1  teaspoon  cinnamon  2  cups  flour 

Va  teaspoon  nutmeg  3  teaspoons  baking  powder 

V2  teaspoon  cloves  V2  teaspoon  salt 

1  egg,  beaten  1  cup  raisins 

1  cup  applesauce  (p.  5) 

Cream  fat  with  blended  sugar  and  spices. 

Add  egg  and  beat  thoroughly. 

Mix  applesauce  and  water.  Sift  together 
flour,  baking  powder,  and  salt;  add  alternately 
with  applesauce  to  creamed  mixture. 

Add  raisins  and  beat  well. 

Pour  into  greased  pan  (9  inches  square)  and 
bake  in  moderate  oven  (375°  F.)  about  1  hour. 

Gingerbread  apple  upside-down  cake 

Apple  mixture  Gingerbread 

V2  cup  evaporated  apple  1  %  cups  flour 

rings  1/2  cup  brown  sugar 

3A  cup  water  1  teaspoon  soda 

4  tablespoons  brown  sugar  2  teaspoons  ginger 

1/4  teaspoon  cinnamon  1  teaspoon  cinnamon 

2  tablespoons  table  fat  1/3  cup  fat,  melted 

1  egg,  beaten 
1/2  cup  molasses 
1/2  cup  boiling  water 

Gently  boil  washed  apple  rings  in  water  in 
covered  pan  for  5  minutes.     Drain. 

Mix  drained  liquid  with  sugar  and  cinnamon 
and  cook  until  sugar  is  dissolved.  Add  table 
fat. 

Dip  apple  rings  in  sirup  and  arrange  in 
bottom  of  baking  pan  (8  by  8  inches). 

Sift  dry  ingredients  together  for  gingerbread. 
Combine  melted  fat,  beaten  egg,  molasses,  and 
water.  Add  dry  ingredients  to  liquid  mixture 
and  beat  well. 

Pour  batter  over  apples  in  pan.  Bake  in 
moderate  oven  (350°  F.)  about  45  minutes. 


Spicy  apple-topped  muffins 

Topping  Muffins 

1     cup    evaporated    apple       2  cups  sifted  flour 

rings  4  teaspoons  baking  powder 

1  y%  cups  water  %  teaspoon  salt 

V4  cup  sugar  3  tablespoons  sugar 

1/4  teaspoon  cinnamon  1  cup  milk 

1  egg,  beaten 
V3  cup  fat,  melted 

Gently  boil  washed  apple  rings  in  water  in 
covered  pan  1  minute.     Let  cool  in  liquid. 

Sift  together  dry  ingredients  for  muffins. 
Combine  milk,  beaten  egg,  and  melted  fat. 

Add  flour  mixture  to  liquid  and  stir  just 
enough  to  moisten  dry  ingredients.  Do  not 
beat. 

Fill   greased   muffin   pans   two-thirds   full. 

Drain  apple  rings,  cut  each  in  half,  and  coat 
with  sugar  and  cinnamon.  Place  3  halves  on 
top  of  each  muffin,  inserting  the  inside  edge  into 
muffin  batter. 

Bake  in  hot  oven  (425°F.)  18  to  20  minutes, 
or  until  brown. 

Makes  12  small  or  8  medium-size  muffins. 


APPLE  RING  SPECIALS 
Glazed  apple  rings 

1/2    cup    evaporated    apple       1  cup  water 

rings  2  tablespoons  sugar 

Gently  boil  washed  apples  in  water  in  a  cov- 
ered pan  5  minutes. 

Add  V2  tablespoon  of  the  sugar,  and  cook 
1  minute  longer. 

Cool  in  liquid.  Drain  apples  and  place  in 
shallow  baking  dish. 

Add  remaining  sugar  to  drained  liquid  and 
boil  to  a  thin  sirup. 

Pour  sirup  over  apples  and  bake  in  hot  oven 
(400°  F.)  about  15  minutes. 

Will  garnish  6  servings  of  meat. 
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Cinnamon  apple  rings 

Vl    cup    evaporated    apple       Few  drops  red  coloring 

rings  Va  cup  sugar 

%  cup  boiling  water  1  inch  of  stick  cinnamon 

Soak  washed  apples  1  hour  in  hot  water  to 
which  color  has  been  added.     Drain. 

Mix  sugar  with  drained  liquid  and  boil  to 
dissolve  sugar. 

Add  cinnamon  and  apples.  Cover  and  boil 
gently  5  minutes. 

Uncover  and  boil  rapidly  2  minutes  to  con- 
centrate juice. 

Will  garnish  6  servings  of  meat. 


Applesauce  salad 

1     package    lemon-flavored      %  cup  nuts,  chopped 

gelatin  6      large      stuffed      olives, 

1  cup  hot  water  chopped 

6  marshmallows,  chopped  3  tablespoons  salad  dressing 

2  cups  applesauce  (p.  5) 

Dissolve  gelatin  in  hot  water.  Stir  in 
chopped  marshmallows  to  partially  dissolve. 
Cool  slightly. 

Add  applesauce,  nuts,  olives,  and  salad  dress- 
ing. Pour  into  molds  and  chill  until  firm. 
Serve  on  salad  greens. 

6  servings. 

Apple-peanut  butter  sandwich 

1/2    cup    evaporated  apple      Va  cup  milk 

rings  1  tablespoon  lemon  juice 

Vfe  cup  cold  woter  Pinch  of  salt 

V2  cup  peanut  butter 

Soak  washed  apples  in  water  about  20  min- 
utes ;  then  chop  or  grind  very  fine. 

Let  stand  long  enough  to  take  up  any  remain- 
ing liquid. 

Add  peanut  butter,  milk,  lemon  juice,  and 
salt.     Blend  thoroughly. 

Makes  enough  filling  for  6  sandwiches. 
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Pickled  apple  rings 

11/2  cups  evaporated  apple  Vz  lemon,  sliced 

rings  3  inches  of  stick  cinnamon 

3  cups  water  %  tablespoon  whole  cloves 

Vl  cup  vinegar  1,4  tablespoon  whole  allspice 

V2  cup  water  1/2  cup  golden  raisins 
V2  cup  sugar 

Gently  boil  washed  apple  rings  in  water  in  a 
covered  pan  5  minutes.     Drain. 

Mix  vinegar,  water,  sugar,  lemon,  and  spices 
with  drained  liquid  and  bring  to  boil.  (1 
tablespoon  mixed  pickling  spices  may  be  used 
in  place  of  listed  spices.) 

Add  apples  and  raisins  and  simmer  3  minutes. 

Remove  from  heat  and  let  stand  overnight. 
Store  in  refrigerator. 

Makes  about  \){  pints. 
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